dinner menu, 6-9pm, 7 days

something to get you started

garlic bread 8
bruschetta 10
garlic prawns, roesemary & oniom mini I7

loaf, garlic chilli paste

duck spring rolls, wakame & 16
sesame salad, chilli dip

salt & pepper squid, garlic aioli I6.5

wild mushroom arancini, rocket pesto, I2

parmesan crisp

lamb meat balls, tzatziki, I5.5
babaganoush, grilled pita bread

pan seared scalleps & prosciutte, 16
dried fig chutney gof

deep fried camembert, nashi pear salad I2.5
cranberry sauce

caesar salad I7
egg, bacoen, parmesan, anchovies,
crunchy croutens

+ chicken +3.5
+ garlic prawns +D
thai beef salad gf 20

marinated sirlein medium rare, papaya, bean
sprouts, rice noodles, thai dressing

grilled lamb loins, rocket, pear, I9
parmesan, candied macadamia, raspberry
vinaigrette

please no separate billing



dinner menu, 6-9pm, 7 days

scmetlming more substantial

slow cooked beef cheeks, garlic mash,
beef cheek schnitzel, roasted
vegetable gravy

pan fried barramundi, kumara mash,
green pea sauce, celeriac granny
smith remoulade local gf

crumbed barramundi, chips, salad,
tartare sauce Iocal

dukkah crusted atlantic salmon, potato
& chickpea salad, pomegranate

reduction gt

roasted pork belly, pickled cucumber
salad, mash, plum sauce

crispy duck leg coenfit, white bean

cassoulet, croc sausage, wilted rocket gf

duck curry, fragrant rice, curry sauce,
raita, tempura pumpkin

crispy skin chicken breast, stuffed
with semi dried tomatoes, brie & thyme,
polenta cake, mustard cream sauce

chicken schnitzel, chips, salad
+ parmigiana topping

roasted vegetable lasagna, mixed
leaves, balsamic dressing

Dplease no separate billing
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dinner menu, 6-9pm, 7 days

from the gri’sll

scotch fillet 300gm
porterhouse 300gm
fillet migmnon 300gm
scotch fillet 600gm
marinated lamb cutlets

atlantic salmon

choose 2 sides

garlic mash gof

seasenal vegetables g f

crumbed field mushrooms

rosemary& garlic roasted potatoes of
beer battered chips

garden salad gf

kumara mash of

choose I sauce

wild mushroom jus

pepper & brandy jus
garlic & thyme cream sauce
red wine gravy

café de paris butier gf

house specialty
mixed grill for 2 to share
fillet mign@n, lamb cutlets, crocodile

sausage, kangarissole, bacon, onion rings,

5 sides, 2 sauces

Dplease no separate billing
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